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FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by the Food 
Analysis and Nutrition Sectional Committee had been approved by the Food and Agriculture Division Council. 

SIvikhand, a popular fermented product of western India has distinct sensory characteristic which plays important 
role in its acceptability. Recent interest in the product for manufacture by organized dairies makes its sensory 
evaluation more important in practice. 

This standard is complementary to IS 9532 : 1980 'Specification ofChakka and Shrikhand'. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, 
observed or calculated, expressing the result of a test or analysis, shall be rounded off in accordance with IS 2 : 1 960 
'Rules for rounding off numerical values (revised)'. The number of significant places retained in the rounded off 
value should be the same as that of the specified value m this standard. 
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Indian Standard 

METHOD FOR SENSORY EVALUATION 
OF SHRIKHAND 



1 SCOPE 

This standard prescribes conditions, technique, method 
and evaluating card for sensory evaluation of 
Shrikhand. 

1 REFERENCES 

The following standards contain provisions, which 
through reference in this text, constitute provisions of 
this standard. At the time of publication, the editions 
indicated were valid. All standards are subject to 
revision and parties to agreements based on this 
standard are encouraged to investigate the possibility 
of applying the most recent editions of the standards 
indicated below; 



IS No. 



Title 



5126 




Glossary of general terms for sensory 
evaluation of foods 


(Part 1): 


1969 


Methodology 


(Part 2) : 


1969 


Quality characteristics 


6273 




Guide for sensory evaluation of 
foods 


(Part 1): 


: 1971 


Optimum requirements 


(Part 2): 


: 1971 


Methods and evaluation of cards 



3 TERMINOLOGY 

3.1 For the purpose of this standard, the following 
definitions in addition to those given in IS 5 1 26 (Part 1 ) 
and IS 5126 (Part 2) shall apply. 

3.1.1 Dull — Unattractive surface appearance. 

3.1.2 Gummy — A body characteristic suggestive of 
a gum-like semi-solid consistency exhibiting resistance 
to quick dispersion or dissolution in mouth. 

3.1.3 Leaky /Whey ing off — Revealing free or loose 
droplets of whey on the upper surface, or on the surface 
when scoop is taken. 

3.2 Weak — Suggestive of a tendency to slump under 
a slight pressure or due to the weight of the sample 
mass itself. 

3.3 Wet — Indicative of excessive moistness or a 
sort of moisture layer on the surface. 

3.4 Unclean — Indicative of unclean utensils. 

3.5 Lumpy/Grainy — Indicative of non homogeneous 
mixing of the product, may be also due to over ripening 
of the curd. 



4 GENERAL CONDITIONS 

The general conditions for sensory evaluation of 
Shrikhand shall be as given in IS 6273 (Part 1). 

5 PANELISTS 

5.1 Selection 

Persons with normal sensitivity for taste and odour 
should be selected. They should have ability to detect 
small differences between paired samples with minor 
flavour, colour or textural differences. They should 
be able to recognize the primary stimuli like sweet, 
sour, salty and bitter. Selection among the available 
panelists should be based on their significant capacity 
to distinguish quality variations and other attributes. 
Those who dislike Shrikhand or any other milk product 
should be excluded from selection. 

5.2 Training 

5.2.1 Preparation o/Shrikhand Samples 

A control sample of fresh Shrikhand (prepared under 
standard condition from fresh milk ingredients) 
representing desirable characteristics like flavour, body 
and texture, colour and appearance should be served 
alongwith the sample having one or more of the 
following defects in different intensities. 

5.2.1.1 Bitter 

Add few drops of dilute (0.1 percent) quinine 
hydrochloride solution to the product while kneading. 

5.2.1.2 Flat 

Use skim milk or very low-fat milk for Shrikhand 
making. 

5.2.1.3 Fruity 

Add a few drops of dilute ethyl butyrate or ethyl 
caproate solutions to the product. 

5.2.1.4 High acid/sour 

Carry out extensive lactic fermentation during Chakka 
preparation of Shrikhand-making. Alternatively, add 
a few drops of dilute lactic acid solution to Shrikhand 
and mix well, 

5.2.1.5 Mouldy 

Holding the product exposed to air at a low temperature 
(as in a refrigerator) for a few days would give rise to 
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mouldiness in it. 

5.2.1.6 Oxidized 

Cream to be used for Shrikhand preparation or 
Shrikhand as such may be added with a few drops of 1 
percent copper sulphate solution and the product stored 
for a few hours at refrigeration temperature. 

5.2.1.7 Rancid 

Homogenize, at 32"C, a part of cream required for 
Shrikhand preparation, and allow it to stand until 
enough rancidity has developed in it. Mix it with the 
remainder of cream before using it for Shrikhand 
making with skim milk Chakka. 

5.2.1.8 Yeasty 

Add a yeast culture to Chakka and store at 20-25°C 
for a few hours before preparation of Shrikhand. 

5.2.1.9 Coarse/grainy 

Skim milk Chakka made into Shrikhand without 
adequate kneading or use of acidification of milk by 
direct addition of say, lactic acid gives rise to coarse 
texture. Sodium alginate added to milk at the rate of 
0.2-0.3 percent prior to Chakka preparation results in 
a typically grainy product. 

5.2.1.10 Gummy/pasty/sticky 

Miik added with 0.2-0.3 percent gelatin or 2-3 percent 
starch yields gummy or sticky Shrikhand. 

5.2.1.11 Rigid/hard 

Low moisture Chakka gives Shrikhand with hard or 

rigid body. 

5.2.1.12 Weak 

Chakka with low acidity and high moisture give a 
weak-bodied product. 

5.2.2 Procedure for Training 

5.2.2.1 The panelists should be familiarized with all 
the desirable characteristics of fresh malted miik. They 
should be trained to distinguish between normal and 
abnormal sensory attributes of the product. 

5.2.2.2 A series of 20 judgments should be obtained 
from each prospective panelist utilizing a pair of 
samples with known differences. To compensate for 
the known variations from day-to-day a qualifying test 
is given for a 3-day period. Those who make an 
acceptable (75 percent correct score should be chosen). 

5.2.2.3 The panelists should be checked once in three 
months for their consistency and acuity. 

5.3 Number of Panelists 

Five to seven panelists should be employed in the 



evaluation to arrive at consistent and statistically valid 
results. At least 10 judgments should be taken. 

6 SAMPLING, PREPARATION AND 
PRESENTATION 

6.1 Sampling 

A representative sample should be drawn from the lot. 
Precaution should be taken to avoid an extraneous 
contamination in drawing, handling and presentation 
of samples. 

6.2 Preparation of Samples 

Shrikhand samples may be conveniently served in 
100 ml glass beakers. Use of a spatula or spoon would 
be helpful for the panelist evaluating the product. 

6.3 Amount of Each Sample 

Approximately 50 ml of the sample taken in a glass 
beaker should be sufficient, 

6.4 Number of Samples 

Number of samples in one session; should not exceed 
five. 

6.5 Coding 

Coding of samples should be done as recommended 
under 7 ofIS 6273 (Part I). 

7 PROCEDURE 

7.1 Technique of Evaluation 

First examine the colour, condition of the Shrikhand 
container, then transfer the sample into a glass beaker, 
during the actual dipping of the sample. Evaluate 
carefully the consistency of the product by spooning 
up the way product cuts and observe how its cutting 
edge passes through the mass. The way sample 
responds to dipping often gives a fairy accurate 
impression of its body and texture characteristics. 

Take enough quantity of the sample into the mouth, 
roll it between the incisors and bring them together 
very gently. Note also whether grittiness is apparent 
between the teeth. A small portion between the 
incisors may reveal the presence of minute traces of 
a grainy texture. When the sample is liquefied and 
warmed to body temperature, the detection of the 
flavour is not difficult. It is best accomplished by 
placing a small teaspoonful or bite of Shrikhand 
directly into the mouth, and quickly manipulating the 
sample between the teeth and palate and noting the 
taste and odour sensations. After having worked up 
the sample in the mouth, expectorate and note if any 
after-taste persists. 
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7.2 Method 

Follow composite scoring method as described in 4.2.8 
ofIS6273(Part2). 

7.3 Evaluation Card 

Use the evaluation card given in Table 1 for recording 
observations for reconstituted malted milk. Calculate 
the final score by deducting score under Section B from 
score under Section A. 

7.4 Grading 

After computation of data recorded in Table 1 by the 



panelists the following grades should be given to the 
sample evaluated: 



Total Score 


Grade 


90 and above 


Excellent 


80-89 


Good 


70-79 


Fair 


69 and below 


Poor 



7.5 Statistical Evaluation of Results 

For the purpose of statistical evaluation of the data 
obtained, the methods mentioned under 4.2.8.4 of 
IS 6273 (Part 2) shall be adopted. 



Table 1 Evaluation Card for Shrikhand 

(Clauses 7.3 and 7.4) 



Name 



Batch or code No. 



Date 

Time 



Section A 

Score the sample using the guideline given in Section B for deducting for perceived defects. 

SI Characteristics Maximum Score 

No. 

i) Flavour 50 

35 
10 
5 



ii) 


Body and texture 




iii) 


Colour and appearance 




iv) 


Package 




Section B 






SI 


Characteristics 


Defects 


No. 






i) 


Flavour 


Bitter 
Cooked 
Fermented 
Foreign 
Fruity 
High acid 
Lacks sweetness 
Malty, mouldy 
Oxidized, rancid 
Salty, too strong 
Unnatural, yeasty 


ii) 


Body and coarse, gummy 
texure hard, leaky, weak 




iii) 


Colour and appearance dull 
mouldy, unclean, wet 




iv) 


Package 


Improperly sealed 
Soiled, torn 



Slight 



Sample Score 



Degree of Defects 



Definite 



IZ 



Pronounced 



5 


9 


17 


1 


2 


5 


1 


2 


4 


1 


2 


4 
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